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“CANNING”
  


WINSTON GREELY: INSTEAD OF FREEZING GAME MANY ARE TURNING TO CANNING TO PRESERVE THEIR HARVESTED MEAT AND FISH.

 THERE ARE TWO TYPES OF CANNING;  WATER BATH CANNING USES BOILING WATER TO PRESERVE HIGH ACID FOODS LIKE FRUITS AND VEGETABLES. THE OTHER IS PRESSURE CANNING WHICH SHOULD BE USED FOR LOW ACID FOODS LIKE YOUR GAME AND FISH.

BRENT SARCHET: MOST PEOPLE WHO ARE UNFAMILIAR WITH CANNING ARE WORRIED ABOUT IT, IS IT SAFE, HOW DO I KNOW IF IT IS SAFE TO EAT. WE HAVE FOUND IN OUR WORKSHOPS THAT ONCE EVERYONE REALIZES SOME OF THE BASIC STEPS, IT’S A REAL EASY PROCESS AND IT CAN BE REALLY ENJOYABLE. 

WINSTON GREELY:  WHEN CANNING MEAT OR FISH THERE ARE MANY DIFFERENT RECIPES TO FOLLOW, BUT THE BASIC PROCESS STARTS WITH TRIMMING AND CUTTING THE MEAT INTO SMALLER PIECES, YOU THEN CHOOSE BETWEEN A COLD PACK – WHICH IS JUST THE RAW MEAT AND SEASONING OR A HOT PACK – WHERE YOU WOULD PRECOOK THE MEAT BEFORE CANNING.

ALWAYS START WITH STERILIZED JARS AND NEW LIDS, PUT THE MEAT INTO THE JAR LEAVING THE PRESCRIBED AIR GAP, PLACE THE LID ON THE CLEANED RIM AND GENTLY SCREW ON THE RING.

BRENT SARCHET: IF YOU GET IT TOO TIGHT THEN THE AIR CAN’T ESCAPE OUT OF THAT AND YOU DON’T GET A GOOD SEAL.

WINSTON GREELY:  ONCE YOU PREPARE AND PACK THE MEAT, PROCESS IT FOR THE TIME PRESCRIBED. KEEP IN MIND ALTITUDE WILL AFFECT BOTH THE PRESSURE AND BOILING POINT. YOU CAN FIND MORE INFORMATION ON ELEVATION AND CANNING THROUGH YOUR LOCAL EXTENSION OFFICE.

BRENT SARCHET: AND NOT ONLY DO THEY HAVE GREAT RESOURCES THAT ARE FREE, BUT MOST OF THEM HOLD FOOD PRESERVATION CLASSES TOO.

WINSTON GREELY: FOLLOW THE DIRECTIONS FOR COOLING DOWN YOUR JARS AND IF YOU HAVE ANY DOUBTS ABOUT THE SAFETY OF YOUR FOOD, REMEMBER THE RULE “WHEN IN DOUBT, THROW IT OUT, BUT CANNED GAME AND FISH CAN BE A GREAT WAY TO ENJOY YOUR HARVEST. I’M WINSTON GREELY OUT AMONG MONTANA’S FISH, WILDLIFE, AND PARKS. 
